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SWEET 
WHITE    WINES 

Caluso.  11/14° 

Capri.                  .         .  11/14° 

Cinqueterre               .  12/14° 

Malvatia  di  Brindisi  15" 

Malvasia  di  Lipari  .  15/16^^ 

Moscatello  di  Mon- 

talcino  (aisortiti) 

Moscato  d'Asti  e  di 

Canelli   .        .        .  7/8° 

Moscato  del  Campi- 

dano       .         .  15/16° 

Moscato  del  Tempio  11/13° 

Moscato  di  Casteg- 


gio. 

11/13° 

Moscato  di  Cosenia          15° 

Moscato  di   Lucania 

10/12° 

Moscato  di  Noto 

14/16° 

Moscato  afesino 

12/13° 

Moscato  di  Salento 

15/16" 

Moscato  di  Siracusa 

14/16" 

Moscato  di  Trani 

15/17" 

Moscato  di  Zucco 

13/16" 

Moscato    passito   d 

Pantelleria 

14/16" 

Nasco     del    Campi 

dano 

15> 

Orvieto 

10/11° 

Piccolit 

11/14" 

SWEET 
RED    WINES 

Aleatico    di    ^orto 

Ferraio  .        .        .  14/15° 

Aleatico  di  Puglia  ,  14° 

Brachetto  d'Asti  13° 

Gird  di  Sardegna  15/16° 

Monica  di  Sardegna.  15/18" 

Reciotto  Veronese   .  12/13° 

MELLOW 
RED    WINES 

Aleatico   del  Viter- 

bese        .                  .  11/13° 

Cerasolo  di  Abruzzo  11/13° 

Cir6  di  Calabria  15° 

Freisa  di  Chieri       .  10/13° 

Marzemino  11/13" 

Vini  del  Faro  .         .  13/15° 

PIQUANT 
RED    WINES 

Lambrusco    di     Sor- 

bara        .  .     10/12" 


Prosecco  di  Cone- 
gliano  e  Valdob- 
biadene.        .  10/12" 

Vernaccia  di  San  Ge- 

mignano  (assortiti) 

Vini  dei  Colli  Euga- 

nei.         .         .         .     10/12" 

Vin  SantoToscano  ^assortiti) 


MELLOW 
WHITE    WINES 

Bianco  dell'Elba      .     12/13" 

Gambellara       .         .     11/12" 

Malvasia  Lucania    .     10/12" 

Montefiascone    Est  I 
Est!  Est  I  .      9/11" 

Verdicchio  di  Jesi  .     10/12' 

SMOOTH 
WHITE    WINES 

Albana       .  .       8/12" 

Asti   Spumante.  7/12" 

PIQUANT 
WHITE    WINES 

Greco  di  Tuffo         .     12/H" 


MARSALA 
(characteristic   yellow) 
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ITALIAN      STATE      TOURIST      DEPARTMENT 

Hnnled    in    Italy    I,,    t.  N.I.I. 


**mong  the  many  great  institutions  that  Rome 
has  given  to  the  world,  the  taste  for  good  food 
is  by  no  means  the  least  or  the  last  of  them.  Rome 
can  lay  valid  claim  to  being  the  mother  of  the 
"ars  culinaria..  It  is  hers,  all  hers,-  born,  bred,  and 
grown  to  giant  proportions  right  here  on  the  seven 
hills,  and  carried  with  the  conquering  legions  to 
the  limits  of  the  ancient  world. 

It  is  true,  as  we  know  from  the  Latin  and  Greek 
writers  of  the  time,  that  the  ancients  ate  far  too 
much.  But  theirs  was  an  error  in  judgement  that 
persists  even  in  our  own  enlightened  day:  that  of 
confusing  gastronomy  with  gluttony. 

Murray's  dictionary  defines  gastronomy  as  the 
science  and  art  of  fine  eating.  The  roots  of  this 
art  (or  science,  if  you  will)  lie  deep  in  the  Italian 
Renaissance.  It  was  then  that  the  savage  habits 
of  the  barbarian,  whose  vice  of  devouring  every- 
thing in  sight  coined  a  new  word  for  a  new  vice  - 
"  gastrimargia  .  -  began  little  by  little  to  give  way 
to    the    beginnings    of    Christian,    humanistic,    and 


artistic  courtesy.  It  is  no  mere  chance  that  the 
gourmet,  whom  Grimm  defines  as  "  homo  subtiUs 
palati .  appears  in  Italy  at  a  time  when  the  Italian 
ideal  was  the  perfect  man,  the  skilled  courtier,  the 
skilled  and  humanistic  artist.  It  was  only  a  little 
later,  at  a  time  when  the  rest  of  Europe  was  still 
dipping  fingers  into  the  common  bowl  that  a 
prince  of  the  arts  like  Cellini  devoted  all  his  skill 
to  such  objects  as  silverware,  salt-cellars,  and  dishes 
so  beautiful  that  not  only  kings,  but  the  very  gods 
themselves  might  have  dined  worthily  from  them. 
There  is  a  whole  literature  devoted  to  the  subject, 
beginning  with  the  13th  century  "Libro  di  cocina., 
(literally,  'cookbook'),  and  going  through  Roselli's 
"Epularius.,  (1516),  the  '  Singolare  Dottrina .  of 
Messer  Domenico  Romoli,  known  to  his  fortunate 
contemporaries  as  'Mr.  Shortbread.,  (1593),  to  the 
work  in  six  volumes  by  Bartolomeo  Scappi,  entitled 
"Mastery  of  the  Art  of  Cookery.,  (1622).  Through 
dozens  of  tracts,  treatises  and  tomes  of  this  sort, 
the  broad  gamut  of  Italian  cookery  continued  its 
unhurried  and  serene  development.  But  notice, 
please,  that  it  was  not  only  in  the  great  households 
of  the  Renaissance  princes,  where  the  fabulous  skill 
of  the  chefs  could  make  dinner  guests  swear  that 
a  potato  was  a  sardine,  that  the  true  Italian  cuisine 
achieved  its  finest  blossoming.  Ah,  no !  For  that, 
we  must  look  to  the  sensible,  substantial  richness 
of  good  bourgeois  cooking,  in  the  cities  as  well  as 


in  the  country,  where  the  thrifty  housewife's  know- 
ing and  calculating  brain  made  "  home  cooking . 
the  Italian  accolade  of  culinary  perfection  This 
was  true  then,  and  it  is  true  now  all  over  the  pe- 
ninsula, from  the  Alps  to  Sicily. 

The  real  love  of  good  food  is  deeply  rooted  in 
Italy,  as  is  an  unfeigned,  genuine  love  of  art.  In 
every  region,  the  cuisine  strikes  a  profound  harmony 
with  the  climate,  with  the  beauties  of  the  landscape. 
It  varies  from  city  to  country  and  from  town  to  town, 
just  as  does  the  mercurial  Italian  temperament. 

Compare  them,  for  a  moment.  In  the  north, 
there  is  the  hearty  abundance  of  Piedmont,  of 
Liguria,  Lombardy'  and  Veneto,  rich  with  the 
opulence  of  the  good  earth,  and  impregnated  with  the 
divine  aroma  of  the  northern  vineyards.  In  the  cen- 
tral triangle  -  Rome,  Florence,  Ancona  -  we  find  a 
perfect  balance,  a  gastronomical  harmony  achieved 
perhaps  nowhere  else  on  earth.  For  variety,  we 
have  only  to  slip  down  to  Naples  and  the  Amalfi 
coast,  to  linger  over  the  knowing  sobriety  of  home 
cooking  in  the  southern  provinces,  and  to  taste  the 
rare  and  exotic  traditional  fare  of  the  Islands. 

It  is  a  vast  and  colorful  range,  based  on  the 
essential  gifts  of  the  ancient  and  generous  Italian 
soil,  and  on  the  surrounding  waters  of  the  "Mare 
Nostrum . ;  it  stands  firm  on  its  twin  foundations : 
the  golden  spiked  grain  that  yields  the  good  home- 


made  bread,  the  savoury  pizza,  the  fantastic  varieties 
of  pasta,  and  on  the  gold,  silver  and  scarlet  '  fruit 
of  the  sea.,  that  lends  its  fragrant  benediction  to 
stews  and  soups,  and  to  the  artistry  of  grill  and 
broiler. 

And  round  and  through  them  all,  like  a  crimson 
thread  in  a  master  -  weaver's  tapestry,  the  tomato  - 
life-blood  of  the  earth,  joyous  shout  of  the  Italian 
sunlight !  The  tomato,  the  "  golden  apple  .,  the  bles- 
sing and  symbol  of  health,  of  strength,  and  of  joy. 

Consider  the  perfect  balance  of  the  typical  Ita- 
lian meal:  a  heaped  plate  of  spaghetti,  with  a  rich 
meaty  sauce  and  a  sprinkling  of  sharp  Parmesan 
cheese,  flanked  by  a  colorful  salad  of  tomatoes  with 
olive  oil.  A  feast  for  the  eye  as  well  as  for  the 
stomach,  and  a  joy  to  the  hard-pressed  budget. 
When  to  this  simple  base  you  add  the  other  riches  - 
the  beef,  the  pork,  the  chicken,  the  young  and 
tender  kids  that  roused  the  lyric  muse  of  Virgil 
and  Apicius,  and  cap  that  with  the  fruits  and  vege- 
tables that  vie  with  the  flowers  up  and  down  the 
peninsula  -  there  you  have  the  ingredients  for  a 
truly  memorable  cuisine.  Everything  about  it  is 
appealing;  it  beckons  irresistibly  to  the  eye,  to  the 
nostrils,  to  the  stomach  and  the  palate.  Truly,  Ita- 
lian cooking,  for  the  wholesomeness  of  its  basic  ingre- 
dients and  the  mastery  that  goes  into  its  preparation, 
can  be  equalled  only  by  a  select  few.  No  one  can 
ever  surpass  it. 

GINO    TANI 


PIEDMONT 


The  cuisine  of  Piedmont  is  simple  and  substantial, 
with  genuine  taste  and  decisive  llavours  and  choice  of 
ingredients.  Butter  is  preferred  to  oil,  fresfi  vegetables 
to  cooked  ones,  minestras  in  broth  to  pasta  asciutta.  The 
dominant  note  is  tfie  use  of  truffles  (especially  the  white 
ones)  wfiich  are  very  aromatic  and  are  indigenous  to 
Piedmont. 

These  are  served  Iresh  and  sliced  in  salads,  or  as 
a  seasoning  in  most  of  tfie  local  dishes.  Among  the  meets 
'Sanoto.  is  fiigfily  prized.  The  confectionery  is  excellent 
•and  the  wines  exceedingly  iamous,  particularly  tfie  red 
varieties   which   are   among   tfie   finest   in   tfie   world. 

FOOD  : 

Agnelotti  ("  agnul6t  „)  and  ravioli  -  "Panissa,,  - 
Timbale  of  rice  cooked  in  the  Piedmont  way  with 
finanziera  -  "Arlecchini  „  of  Polenta  -  Gnocchi  with 
Fontina  cheese  -  Soup  in  the  Canavese  way  -  Rice 
and  chick  peas  -  Fonduta  ("  fondua  „)  -  Bagna  cauda  - 
Finanziera  of  chicken  -  Boiled  beef  ("biiii  „)  -  Erased 
ox  -  Boiled  turkey  -  Capon  of  Morozzo  -  Mountain 
trout  -  Trout  from  the  Alta  Sesia  area  -  "  Sive  „  of 
hare  -  Chamois  in  ragout  with  polenta  -  Miscellaneous 
game  (wild  goat,  wild  boar,  portridge,  cotornice)  - 
Fried  frogs  -  Cutlets  prepared  in  the  Aosta  Valley 
manner  -  Stuffed  onions  -  White  truffles  -  Thistles  of 
Chieri  -  Asparagus  of  Asti  -  Radishes  of  Novara  - 
Onions  from    Ivrea   -   Chillies  from   Carmagnola. 


Grissinl   (small   thin,   digestible  sticks  of   bread). 

CHEESES  :  Fontina  from  Aosta  -  Robiola  -  Tome 
and  tomini. 

FRUIT:  "martin  sec,,  pears  (Oreo  Valley)  -  Straw- 
berries -  Raspberries  -  Whortleberries  -  Stuffed 
peaches. 

SWEETS:  Caramels  of  Turin  -  GianduiottI  (choco- 
lates) -    "  Diablottini  „    -   "  Blcciolani  „. 

WINES:  Barbera(red,  12°- 15°)  (medium  dry  red  10''-12°) 
-  Barolo  (red,  13"-15°)  (dry,  coarse)  -  Barbaresco  (red, 
11, 5"-! 4°)  (dry)  -  Nebbiolo  (red  and  white,  dry  and  me- 
dium dry  12°-14°)  -  Freisa  (red,  ary,  IC-IS",  medium 
dry  S^-IO")  -  Dolcetto  (-ed.  dry  and  medium  dry  10°-12*')- 
Caremo  (red,  dry  12°-14°)  -  Gattinara  (red.  dry,  coarse 
12*')  -  Grignolino  (red,  drv,  light  11°-13'')  -  Cortese  of 
the  Monferrato  (white,  dry,  11°- 12°)  -  Moscato  of  Alba 
(white,  6"-8°)  -  Moscato  of  Canelli  (white,  sweet  6°-8")  - 
Moscato  of  Strevi  (white,  sweet  6°-8*')  -  Passito  of  Caluso 
(white,  sweet  and  dry  ll^-M""')  -  Asti  Spumante  (white, 
sweet  ana  dry  5"-8°)  -  Boca  of  Novara  (red.  12°-13°)  - 
Brachetto  (red.  sweet  or  dry  11°"  13°)  -  Ghemme  (red 
'2°)  -  Wines  of  Mosserano  and  Viverone. 
Vermouth   (Cinzano,   Carpono,    Martini)  (red   and  white, 

lD°-18"). 


LOMBARDY 


Opulent  and  succulent  cuisine  based  on  the  unusual 
fineness,  exquisiteness.  abundance  and  ingenuity  of  the 
'row  materials'. 

There  are  numerous  characteristic  dishes  and  the 
outhentic  specialities  are  usually  cooked  with  the  choicest 
Milanese  butter. 

The  many  cities  of  gastronomic  delights  include  Ber- 
gamo, Brescio,  Pavia,  Como  and  Cremona,  The  cheeses 
produced  are  world  famous. 

FOOD: 

Risotto  In  the  Milanese  manner  and  "alia  certoslna  „ 

Soup  In  the  Milanese  manner 

Boiled  rice  ("In  cagnon  „) 

Soup  in  the  Pavese  manner 

"  Polenta  and  birds  „ 

Polenta  and   "brusclttK 

Polenta  pie 

Busecca 

Ossobuco 

Cassdia  ("  posclandra  ,J 

Boiled  beef 

Faraona  "  alia  creta  » 


Stuffsd  turkey 

Cutlet  in  the  Milanese  manner 
Lake  trout 

Sturgeon  from  the  Po 
Tinkers   " carplonate  „ 
Fillets  of  perch   in  the  Como  manner 
AgonI  (lake  sardines)  with  butter  and  sage 
Peperonata 

Pork  sausages  -  Bresaola  -  Luganega  of  Monza  •  Salome 
of  Milan. 

CHEESES: 

Mascarpone  -  Gorgonzola  -  Robiolo  -  Stracchino  - 
Taleggio  -  Bel   Poese  -  Gruyire  (groviera). 

SWEETS  : 

Panettone  -  Colombo  pasquote  (easter  dove  cake)  - 
Soronno  biscuits  -  Cremona  nougat  -  Mustard. 

WINES: 

Sossella  (ted.  dry,  ll^-IS")  -  Inferno  -  Grumello  -  Gri- 
gioni  (red.  dry.  11°-13°)  -  Songue  dl  Giuda  (red,  almond 
flavoured,  dry,  11°-13°)  -  Wines  of  the  Riviera  (of  Mo- 
riga)  -  Wines  of  the  Lugano  and  the  Serraglio  areas 
(red  and  white)  -  Wines  of  the  Franciacorta  (red,  8°-1  1°)  - 
Moscoto  of  Costeggio  (white,  sweet,  ll^-IS")  -  Freccia 
Rosso  of  Costeggio  (white,  dry.  10°- 13°)  -  Valgella  - 
Buttafuoco  (red,  dry)  -  Chioretto-Bonardo  (rosy,  10°-11**). 


VENETO 


The  cuisine  o/  Veneto  con  vaunt  the  most  nob/e  and 
oncient  traditions  of  good  taste  and  the  utmost  simplicity. 

The  condiments  are  lew  but  genuine  and  the  technique 
o/  preparing  tfie  'sofhitto.  (Ilavouring)  is  highly  praised. 
The  minestras,  rice  dishes  and  soups  are  celebrated.  There 
are  many  specialities  involving  iish,  chicken  ond  pork. 
The  vegetables  are  abundant,  and  the  wines  choice 
and  famous. 

FOOD  : 


Bigolo  -  Risi  e  bisi  -  RisI  e  peoci  -  Rice  with  cuttle 
fish,  with  scampi,  with  mussels  —  Polenta  and  birds  - 
Pasta  e  fasioi  -  Tripe  soup  -  Broade  -  Liver  in  the 
Venetian  manner  -  Cavroman  -  Codfish  "  mantecato  „  - 
Codfish  in  the  Vicenza  way  -  Sfogie  in  saor  -  "Gran- 
ceole,,  -  "Moleche,,  -  "Schile,,  -  Chicken  in  the  Padua 
manner  —  Grilled  chicken  -  Torresani  -  "  Luganeghe,,  - 
Bottarga  -  Ham  of  St.  Daniele  -  Red  radishes  of  Treviso. 


SWEETS  : 

Gubana  -  "Saletl,,  -  "Fritole,,  -  "  Cr6stoli  „  -  Pan- 
doro  of  Verona. 

WINES : 

Bardolino  (red,  dry.  11°)  -  Valpolicella  (red,  dry,  smooth. 
12°)  -  Valpantena  (red,  dry.  smooth,  12°)-  Recioto  (red. 
medium  dry.  11")  -  Soave  (white,  medium  dry.  9°-12°)  - 
Prosecco  (white.  11°  dry  and  medium  dry)  —  Verdisco 
(white,  dry.  9.50**-11°)  -  Cabernet  of  Collalto  -  White 
of  the  Berlcl  Hills  (red  and  white,  dry  and  medium  dry 
10°-12°)  -  Torcoloto  of  Braganze  (white,  dry,  sweet, 
10' -12°)  -  Gargonega  of  Gambellara  (white,  smooth, 
11°-12°)  -  White  wines  of  Conegliano  (white,  dry,  and 
medium  dry  10°-1 1")  -  Wines  of  the  Treviso  hills  -  Wines 
of  the  Euganei  hills  -  Wines  of  Ramandolo  (yellow, 
sweet  10°-12*')  -  Raboso  (red.  dry,  10°)  -  Verduzzo  (white, 
medium   dry    11°)  -   Grappa. 


FRIULI    -    VENEZIA    GIULIA 


These  regions  underwent  long  ond  voried  foreign  occu- 
potion  (Austrions,  Hungorions,  S/ovs)  ond  so  the  cuisine 
includes  exotic  dishes  which  hove  been  absorbed  into 
those  of  Veneto  origin.  The  cuisine  of  Trieste  is  deservedfy 
appreciated  for  its  wide  ronge  of  exceffent  and  chorac- 
terisfic    foods. 


FOOD 

Brodetto 

Minestrone  in  the  Trieste  manner  ("Iota.) 

GnocchettI   In  broth 

Gulasch 

Fish   "in  savdr. 

Cutlets  in  the  Viennese  manner 

"  CappuccI  garbl . 

"Fritole. 

"Luganlghe  of  the  Carso. 

SWEETS: 
"Pressnitz.  -  "Strucoil. 

WINES: 

Colllo  Friulano  (white.  9°-12**)  -  Pinot  (red  and  white, 
dry.  12°-14'0  -  Refosco  (red.  dry.  10°-12°)  -  Terrano 
(red.  9"-12°)  -  Prosecco  (white,  12°-15°)  -  Rlboilo  (white 
sweet.  12**)  -  Sauvignon  (white)  -  Tramlner  (white,  dry. 
13°-14°)-  Meriot  (red)  -  Riesling  (white)  -  Tokay  (white) - 
Piccollt  (white,  sweet.  11°.14*»)  -  Terlaner  -  Verduzzo 
(white,   dry.  P**-!!**). 


TRENTINO    -    ALTO    ADIGE 

Like  Venezio  Giulia,  this  region  has  also  introduced 
into  the  original  Italian  dishes  and  beverages  various 
elements  of  German  origin,  assimilating  them  more  or  less 
in   accordance  with   the  alien  penetration. 

There  is  an  abundant  and  excellent  range  of  mfnestras, 
vegetabfes,  dairy  produce  (V/p/teno  butter),  fruit  and  fioney. 


FOOD: 

Soup  of  toasted  flour  (Einbrennsuppe)  —  Sour  soup  (Saure 
Suppe)  -  Ravioli  In  the  Trentino  manner  -  Ravioli 
pusteresi  -  RavlolettI  (Schlupfkrapfein)  -  Black  polenta  - 
GnocchI  (KnadO  —  Hare  In  the  Trentino  manner  - 
Omelette  of  meat  and  potatoes  (Grostl)  -  Rissoles  of 
black  flour  (Riebl)  -  WUrstel  sausage  with  mustard  - 
Sour  cabbage  or  sauerkraut  -  Trout  of  the  RIenza  - 
Eels  of  the  Caldaro. 

DAIRY    PRODUCE: 
Zlegerkas  -  Butter  -  Cream  of  the  Alto  Adige. 

FRUIT  : 
Apples  -   Dessert  grapes  (groppella) 
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SWEETS: 
Strudel  -  "Prezed*„  -  "Grostoll,,. 

W/NES: 

Santa  Maddoleno  (red.  medium  dry,  11°-12°)-  Logrlme 
dl  St.  Maddalena  -  Guncind  (red,  11°-12")  -  Santa 
Giustlno  (red)  -  Caldaro  (red,  medium  dry,  10**- 12°)  - 
Termeno  (Tramlner)  (white,  dry)  -  Teroldego  (red,  dry, 
1 1°-13*')  -  Costel  Schwanburg  (red  and  white)  -  Marze- 
mlno  (red)  -  Vol  d'Adlge  (red)  -  Sangue  dl  Drago  - 
Meronese  dl  colllno  -  Lagorino  rosoto  -  Riesling  - 
Kuchelberg  -  Terlaner  (white,  dry,  11°-13°)  -  Moscato 
Atesino  (white,   sweet,    12*'-13*'). 


LIGURIA 


The  Genoese  cuisine  is  among  the  most  original  in 
Italy  for  its  lively  savour  resulting  from  the  very  wide  use 
of  oil   and  garlic  combined  with   various   vegetables. 

The  gastronomic  skill  of  ffie  local  cooks  who  are  expert 
in  dishes  using  stuffing  wfieffier  fot  or  feon,  ond  in  par- 
ticular the  regulating  of  souces  ond  salads,  is  revealed  in 
an  unmistakeable  manner  as  typically  Genoese  on  occount 
of  tfie  spices  and  aromas. 

It   is  a  rich,   strong   cuisine   lor   robust  polotes. 

FOOD  : 


Trenette  with   pesto 
Minestrone  with  pesto 
Soup  of  Sea  dotes 
Ravioli  with  sauce  or  in  broth 
"Ciuppln  H 


GnocchI  with   pesto 

Lattughe  ripiene 

Roast  rice 

"  Burldda  „ 

Cima  In  the  Genoese  manner 

Chicken  fricassi 

"  Imbrogliata  of  eggs  with  tomatoes 

Veal   "airuccelletto,, 

Fritto  alio  stecco 

"Farlnota  „ 

"  Cappon   magro  „ 

Asparagus  in  the  Genoese  way 

Agliato 

"  Condion  „ 

Easter   cake 

"  Sardenaira  „  (pizzatella) 

Panoreiio. 

WINES : 

Wine  of  the  Cinque  Terre  (white,   sweet.  12°-15°-18°) 

Coronata  (white,   dry,    11°- 13') 

Rossese   (red.    medium   dry.    10"- 14°) 

Pigoto 

Doiceocqua  (red.  smooth,  13°-   14°) 

Vermentino   (white,    dry,    12°) 

Polcevero  (white,   dry.    ll''-12°). 


This  is  a  rich  cuisine,  the  local  point  being  80/ogno 
which  is  given  the  nickname  of  'la  grassa.  (the  lat  one) 
not  only  on  occoont  of  the  savoury  dishes  offered  but  also 
the  greot  and  agreeobfe  tradition  of  conviviality.  The 
texture  of  the  pastry  used  in  the  celebrated  tagliatelle, 
lasagne,  tortel/ini,  and  cappelletti  confections  is  incompa- 
rable and  so  are  the  exquisite  sausage  meats  under  the 
skilled   hands  of   Err^ilian   cooks. 

An  example  of  expert  cooking  is  the  Bologna  ragout: 
this,  sprinkled  with  the  famous  Parmesan  cheese,  figures 
among   the   finest  condiments   in    Italian   gastronomy. 


FOOD 


Tagliatelle  In  sauce  or  in  broth  -  TortellinI  (capp*l- 
letti)  with  sauce  -  Tortelloni  -  Cannelloni  -  Lasogn* 
in  the  oven  -  Tortelli  di  erbette  -  Anolini  in  broth  - 
Passatelli  in  broth  -  Rice  with  duck  -  Zompone  or 
cotechino  with  lentils  -  Escalopes  in  the  Bologna 
manner  -  Cutlet  with  ham  -  Large  eel  from  the  Po  - 
Eel  of  Comocchio  -  Sturgeon  of  the  Delta  -  Grilled 
frog-fish  -  Stewed  rice  balls. 


SAUSAGE    MEATS: 

Mortadella  -  Coppa  -  Culatello    of    Zibello  -  Parma 
ham  -  Salome  of  Felino  -  Spalla  of  St.  Secondo. 

CHEESES: 
Parmesan  -  Reggiano. 


Mushrooms  of  Borgotaro  -  Potatoes  of  Bedonia  - 
Truffles  of  Rocca  St.  Casciana  -  Tomatoes  of  Piacen- 
za  -  Asparagus  in  the  Parma  manner  -  Thistles  in  the 
Parma  manner  -  Mustards. 

fru;t  : 

Chestnuts  -  Pears  and  apples  -  Dessert  grapes  - 
Vignola  cherries. 

CONFECTIONERY: 

Chlacchiere  of  Suora  -  Scarpette  of  St.  llario  - 
"  Spongata  of  Brescello  „  -  Amarelll   of  Modena. 

W/NES : 

Lambrusco  (red.  dry  and  sharp.  10°-12°)  -  Albana  (white, 
dry  and  medium  dry,  12°)  -  Sanglovese  (red.  dry,  10°- 
12°)  -  Trebbiano  (while)  -  Fontanina  of  St.  Secondo - 
Gutturnio  -  Malvasia  of  Malatico  -  Sassolino  -  Vigno- 
lino  -  Aniclone  -  Certoslno. 


TUSCANY 


Simplicity,  sobreness  and  de/icoteness  ore  the  charac- 
teristics of  Tuscan  and  especially  of  Florentine  cuisine; 
they  ore  bosed  on  the  excellence  of  the  '  row  materials . 
meat,  vegetobles.  fruit  ond  the  exquisite  texture  of  the  oil 
in  which  the  dishes  are  hobituolly  cooked.  The  obun- 
donce  of  fish,  gome,  the  cattle  of  the  \/aldarno  and  the 
Maremma,  and  the  superior  quality  of  the  vegetables  pro- 
duced allow  considerable  variation  in  (he  ronge  of  Tuscan 
gastronomy. 

FOOD: 

Pappardelle  -  GnocchI  of  yellow  flour  -  Bean  mine- 
strone -  Soup  of  "  muscoli  di  mare  „  prepared  in  the 
Vlareggio  manner  -  Florentine  beef  stealc  -  Beans 
"airuccelletto„  -  Beans  cooked  "al  fiasco,,  -  Cac- 
ciucco  -  Roast  pork  -  Tripe  in  the  Florentine  manner  - 
Stew  of  muscles  In  the  Florentine  manner  -  Fried 
"totanetti  „  and  "sparnocchi  „  -  Chicken  "alia  caccia- 
tora„  -  Devilled  chicken  -  Fried  chicken  -  Red  Mullet 
In  the  Leghorn  manner. 

SAUSAGE    MEATS: 

Ham  and  Tuscan  salame  with  brugiotti  figs  -  Finoc- 
chiona  (Florentine   solcme). 


FRU/T 


Pears 

Peaches 

"  Dottati  „ 

figs. 

SWEETS 

Panforte 

Castagnaccio 

Buccellato  of  L 

ucca 

Ricciarelli 

of  SI 

ena 

Brigidini 

Covallucci 

WINES  : 

Chianti  (classical  product  of  the  Arezzo,  Florence, 
Siena   and    Pisa    hills)  (red.   dry,     laS^-lS") 

Riifino   (red,   dry) 

Montolbono   (red,    robust) 

Vin  Nobile  of  Montepulciano  (red.  slightly  bitter, 
110.12") 

Montecarlo  (red   and   white,   dry   10°-12°) 

Bianco  dell'Elba  (white,  smootr,,    12"- 13°) 

Brunello  of   Montalcine 

Vernaccia  of  St.  Gimignono  (white,  ary,  1  2"-!  5**) 

Aleatico  of   Portoferraio   (red,   sweet,    M^-IS*^) 

Carmignano 

Brolio   (red,    dry,    ■|2°-13'>) 

Sangioveto 

Spumanti   deli'Elba 

Vin    Santo  toscano 

Moscato   of   Montalcino  (white,   sweet) 

Wine  of  the  Pistola   hills. 


UMBRIA 


A  simple  and  appetizing  cuisine:  Us  dishes  are  domi- 
nated by  the  excellent  meat  of  Perugia  and.  as  in  the 
Morche,   the  sucking   pig  constitutes  the  pork   dishes. 

The  vegetobles  and  the  sweets  ore  much  opprecioted. 

FOOD: 

Spaghetti  with  garlic  and  oil  -  Spaghetti  with  black 
truffles  -  Porchetta  -  Mountain  lamb  "  all'arrabbia- 
ta »  -  Wood-pigeon  "alia  todina,,  -  Fish  from  the 
Trasimeno  -  Sausages  (flnocchiella)  -  Mazzafegati  - 
Gobbi  In  the  Perugia  manner,  fried  -  Stewed  celery 
of  TrevI  -  Lake  turnip  leaves  -  Mazzocchi  of  chicory  - 
Truffles  of  Norcla  -  White  figs  of  Amelia  -  Attorta  - 
Pinoccata  -  Cicerchiota. 

WINES: 


Orvieto  (white,  dry  and  sweet,  12")  -  Sacrantino  (red, 
medium  dr/)  -  Greco  of  Todi  (white)  -  Vernaccia  of 
Cannara  -  Vin  Santo. 


MARCHE 


The  Marche  is  a  mainly  maritime  reg/on  but  also  a 
mountainous  one  and  its  gastronomy  is  based  on  iish  and 
pork,    both   prepared  with   excellent  good  taste. 

There  are  not  many  specialities  but  these  are  charac- 
teristic ;   the  products  of  the  soil   are  excellent. 

FOOD  : 

Brodetto  -  Calcloni  -  Pastlcciata  -  Vincisgrassi  - 
Wood-pigeon  with  lentils  -  Torned6  "alia  Rossini  „ - 
Porchetta  -  Olivette  of  Veal  -  Fried  stuffed  olives  - 
Small  birds  of  fhe  Adriatic  -  Ravioli  of  ricotta  -  Rustic 
pizza  in  the  Ascoli  Piceno  manner  -  Crispelle  of 
Arquata  -  Parmigiana  dl  gobbi  -  Pan  pepato  -  Tor- 
clgllone  -  StinchettI   -   Mussels   "alia  marinara,,. 


WINES: 

Wines  of  the  Piceno  hills  -  Verdicchio  of  the  Jesi 
castles  (white,  dry.  10°- 12**)  -  Vernaccia  of  Serrape- 
trona  -  Blanchello  of  the  Metauro  -  Moscato  of  the 
Metauro  -  Rosso  Piceno  (red,  dry,   12**). 


LATIUM 

This  is  a  very  plain  cuisine,  with  limitBd  and  vigo- 
rous llavours  and  aromas  and  a  simple  and  essential 
condiment  based  on  lard,  oil  ond  bacon  wich  are  inclu- 
ded in  whot  is  known  as  '  battuto..  The  Roman  gastronomic 
tradition  offers  a  notable  choice  of  specialities  omong  which 
excel  the  fried  dishes  of  which  the  Romans  are  masters. 
the  various  types  of  pasta  asciutta,  lamb  and  mutton 
dishes,   tripe,   and  salads. 

FOOD  : 

Spaghetti  alia  matrlclana  -  Spaghetti  with  cheese 
and  pepper,  or  with  garlic  and  oil  -  Fettuccine  with 
butter  and  sauce  -  Macaroni  with  ricotta  -  Macaroni 
"  alia  clociara  „  -  Spaghetti  "  alia  carbonara  „  - 
Rigatoni  (short  thick,  ribbed  macaroni)  with  "  pajata  »  - 
GnocchI  in  the  Roman  manner  -  Pasta  and  broccoli  - 
Stracciatella  -  Suppli  in  ragout  or  "  al  tetefono  „  - 
Lamb  (roosted  -  "  alia  cacciatora  „  -  "  brodettoto ,.)  - 
Coda  alia  vacclnara  -  Pajata  -  Fegatelli  of  pork  - 
Snails  -  Tripe  in  the  Roman  way  -  Involtinl  -  Saltim- 
bocca  -  BocconcinI  of  veal  -  Stew  with  celery  -  Podel- 
lotto  alia  macellara  -  Chicken  stew  with  chillies  -  Lamb 
cutlet  "  a  scottadito  „  -  Choice  "  fritto  „  In  the  Roman 
manner  -  Stewed  codfish  -  Fillets  of  fried  codfish  - 
Coratella  of  lamb  -  Testarelle  of  iamb  -  Croutons 
with  provatura  cheese  -  Artichokes  ("alia  giudia  „  or 
in  the  Roman  manner)  -  Tomatoes  with  rice  -  Sweetbreads 
with  ham,  grilled  -  Beans  with  bacon,  Peas  with  ham, 
chicory  "  strascinata  „  —  "  Facioli  co'  le  cotlche  „  — 
Mistlcanza  romana  -  Roast  mushrooms. 


CHEESES: 

Pecorino 
Ricotta 
Provatura 
Flore  moilo 

SAUSAGE    MEATS: 
Mortadeila  dl  Amatrlce- 

SWEETS: 

Pangiallo  -  Junket   -   MaritozzI  -    Bigni  -  Crostata 
-  Sweet  beans  -  Quareslmail  -  Sweet  pizza. 

WINES : 

Wines  of  the  Roman  Castles  (Ariccia  -  Frascati  -  Genza- 
no  -  Lanuvio  -  Grottaferrata  -  Montecompatri  -  Monte- 
porzio  -  Albano  -  Velletri  -  Marino)  (white,  dry  and 
palatable.    11  "-13°). 

EitI   Est!   Est!   (Montefiascone.   white,   medium  dry) 

Cesanese  (Affile  -  Olevano  -  Piglio)  (red.  smooth  or  dry, 
13°- 14°) 

Aleotlco 

Falerno  (red  and   white,   dry.    12°-13°) 

Cecubo 

Moscato  of  Terraclna  and  the  Circeo 

Colli   di   No6  (Anagni) 

Aleatlco  of  Gradoll  and  Bolsena 

Cannoiola  of  Marto 

Trebblano 

Moscato  of  Monterotondo 

Sanbuca  of  Civitavecchia 

Sambuca  of  Vlterbo 

Wines  of  Nettuno  and   Maccarese. 


ABRUZZI 
AND    MOUSE 


Abruzzo,  loyal  to  its  traditions  that  are  jealously  upheld 
even  in  the  kitchen,  is  still  deeply  attached  to  extreme 
simplicity  and  sobreness  which  are  the  characteristics  of  the 
life  of  its  people;  vegetables,  pork  (porchetta),  cheese  and. 
for  the  inhabitants  of  the  coasiof  oreos,  the  exquisite  fish 
of  the  Adriatic.  The  condiments  are  based  on  the  very 
fine  Abruzzo  oil  widely   produced   by    this    generous   soif. 

FOOD  : 

Macaroni  "alia  chltarra„  -  Brodetto  -  Porchetta  - 
Liver  sausages  -  Mortadella  of  Campotosto  —  Celery 
and  thistles  of  Aquila  -  Chillies  (fresh,  dried,  in  powder 
form)  -  Octopus  "In  Purgatorlo,,  -  Kid  stew  "al 
diavolillo,,  (red  chillies)  -  Scamorza  cheeses  of  Rivi- 
sondoll  -  Cociocavallo  cheese  of  Pescocostanzo  - 
Zeppole  -  Parrozzo  -  Nougat  of  dried  figs  with  cho- 
colate -  Sugared  almonds  of  Sulmona  -  Taralli. 

WINES . 

Cerasolo  (red,  smooth.  1  l^-IS^  -  Sannio  (red  and  white)  - 
Moscato  of  Torre  de'  Passeri  -  Moscato  of  Cape- 
strano  -  Vino  cotto  of  Corfinio  -  Trebbiano  (while,  dry. 
11  "-12**)  -  Corfinio  -  Centerbe  -  Aurum  -  Cerasella 
of  Fro  Ginepro  -  Mentuccia  of  St.  Silvestro  (42") 


CAMPANIA 


This  is  the  homeland  of  the  pasta  osciutto  and  the 
macaroni  with  tomatoes;  as  such,  it  is  one  of  the  p/llors 
of  Italian  gastronomy,  and  is  universally  esteemed. 
The  'pummarolo..  fresh,  healthy,  lively  and  appetizing, 
provides  the  dominant  note  in  the  parthenopian  cuisine 
and  it  invariably  accompanies  the  fundomental  dishes  of 
the  Neopolitan  people:  the  pasta,  mozzarella,  fish,  worthily 
representing  the  refined  simplicity  of   Italian   cooking. 


FOOD  : 

Macaroni  with  tomatoes  -  Vermicelli  with  clams  - 
Spaghetti  "alia  marlnaraH  -  Timbalo  of  macaroni  - 
Lasagne  In  the  oven  (stuffed  lasagne)  —  Stuffed  cannel- 
loni of  the  Amalfl  coast  -  Sartii  of  rice  -  Minestra 
"  marltata  „  -  Zuppa  dl  soffrltto  -  Soup  "alia  marl- 
nara  „  -  Clam  soup  -  Beef  steak  "alia  pizzalola  „  - 
Variety  of  fried  fish  -  parmiglana  of  egg  plant  - 
Stuffed  chillies  -  Fried  dish  "alia  napolitana  „  - 
Mozzarella  cheese  "in  carrozza  „  -Pizza  napoletana - 
Calzone  "alia  napoletana,,  -  Octopus  "alia  Lucla- 
na  „   -   Young   fowl    on   the   spit. 


DAIRY  PRODUCE :  Mozzarella  -  Provola  and  pro- 
volone  -  CQclocavallo  -  Butlrrl  -  Burrlello. 

Oysters  from  the  Fusaro. 

FRU/T:  Mele  annurche  and  limoncelle  -  "  Spadona  . 
pear  -  "  Spina  „  pear  -  Melon  of  Pesto  -  Walnuts 
of  Sorrento  -  Citrus  fruits  of  the  Coast. 


SWEETS:  Sfogllatelle  -  Pastlera  -  Z^ppole  -  Be- 
nevento  nougat  -  Taralll. 

WINES:  Capri  (red  and  white,  dry.  11°-13")  -  La- 
cryma  Chrlsti  (red  and  while,  dry,  12°)  -  Grognano  (red, 
dry,  110-13")  -  Asprinio  -  Vesuvio  (red.  dry,  P^-IS*^  - 
Aglianico  of  Glovl  (red)  -  Solopaca  (red.  dry.  1 1'-M**)  - 
Wines  of  Ischia  (Sorrlso  d'Ischia  -  Epomeo  -  Piedimonte)  - 
Ravello  (red  and  white)  -  Gran  Caruso  of  Ravello  (rosy. 
1 1*)  -  Gran  Furore  of  Furore  -  Torre  Gala  -  Red 
wines  of  the  Cilento  -  Strega  of  Benevento  -  TaurasI 
(red,  dry,  120-13")  -  Fiano  of  Avellino  (white,  dry,  12°- 
14")  -  Greco  of  Tufo  (white,  sharp,   12°-14°). 


y^ 


BASILICATA 


The  exemplary  irugality  of  the  Lucania  population  on 
principle  avoids  all  attempts  at  gastronomic  finesse.  Tfie 
cuisine  is  therefore  simple,  and  evolves  around  subston- 
tiof  minestras,  home-made  pasta  (macaroni  grilled,  or 
"bucoti.),  lomb  and  pork,  game,  ond  obundont  dairy 
produce.      The  oil   and  the  olives  are  excellent. 

FOOD- 

Minestrone  of  vegetables  -  "Fusllll,,  In  ragout  - 
"  Gnumlrlddl  „  In  the  oven  or  on  the  spit  —  "Cuttu- 
rlddi  „  -  Trout  from  Lake  Sirlno  -  Eels  from  the  lakes 
of  Montlcchio  -  Artichokes  in  the  Lucania  manner  - 
Long  sausages:  pressed  and  smoked  ham  from  Po- 
tenza  (Lucania  sausages). 


Caclocavallo  -  Provolone 
"  Casslddl  „  and  ricotta. 


CHEESES : 

Manteche  -  Scamorze  — 


W/NES: 

Agllanico  of  the  Vulture  (red,  dry,  12*^)  -  Vol  Bradano  - 
(red  ond  white)  -  Malvasia,  moscato  and  spumante  of 
the  Vulture  -  Asprinio  (white)  -  Malvasia  of  Lucania  - 

(white,  medium  dry,  10*'-12'')  -  Moscato  of  Lucania  (white, 
sweet.    10°- 12°) 


/ 


PUGLIE 


The  diet  is  prevalently  vegetal  due  to  the 
abundance  of  vegetables  produced  on  this 
soil  and  this  fact  fios  considerably  influenced 
the  cuisine. 

ft  IS.  however,  f/onlced  by  posto  oscrutto, 
and  dishes  made  of  dairy  produce  and  fish. 
In  general,  an  important  factor  in  Puglia  gostro- 
nomy,  as  in  that  of  tfie  central  part  of  Italy 
and  the  south,  is  the  use  of  oi'f.  The  fruit 
and  the  sweets  are  excellent. 

FOOD  : 

Pasta  with  mussels  -  Pasta  osciutta  witit 
vegetables  -  "  Recchietelle  and  strasci- 
natl  „  -  Macaroni  in  the  oven  -  Panze- 
rotti  —  Fish  soup  "galllpolfnan  —  Fegatini  of 
Icid  -  "Turcinielli  „  -  "Brasciole,,  -Calzone  - 
Roast  iamb  —  Stuffed  egg  plant  -  Capitone  - 
Oysters  -  Sea  fruit  —  Thrushes  "a!  solso,,  - 
Provole  of  the  Tovoiiere  -  Chicory  of  Brin- 
disi  -  Orecchiette  of  Foggia  -  Ricotta  - 
Pan  pepato  -  Melon  of  BrindisI  -  Toronto  figs. 


WINES : 

Wines  of  Sansevero  (white,  dry,  11°-13'*)  -  Wines  of  Lo- 
corotondo  (white,  dry.  1  1  "-13)' —  Verdeca  (white,  medium 
dry,  12°- 14°)  -  Moscoto  of  Tronl  (while,  sweet.  ^5''-■\7°) - 
Casteldalmonte  -  Villanova  -  St.  Morzono  -  Chioretto 
Almavilla  -  Verdea  of  Alberobello  -  Zonogellaro  - 
Aleatico  -  St.  Stefono  of  Cerignolo  (red,  dry,  1  I'-IS*)  - 
Malvosio  of  Brindisi  (white,  sweet,  IS'*)  -  Moscato  of 
the  Salento  (white,  sweet.   15°-16°). 


*    ^      !L 


CALABRIA 


A/though  Calabria  \s  d\it\nct\y  soutfiern,  thot  is  to  say 
\ac\cing  in  dishes  of  notionol  renown,  one  con  neverthe- 
less speak  of  a  true  and  proper  Colobrion  gostronom/. 
Widespread  and  tasty  are  the  various  kinds  of  poste  made 
at  home,  very  typical  are  the  dishes  with  lamb  entrails, 
the  savoury  sauces,  the  skilled  methods  of  preparing  egg 
plant  (which  is  particularly  appreciated  in  Calabria)  b/q 
fish  (tunny  and  swordlish),  dairy  produce  and  salted  meats. 

FOOD:  Macaroni  "alia  pastora  „  (with  ticotto)  - 
Pasta  asciutta  In  the  Caiabrion  manner  -  Fusllli  - 
Vermicelli  in  the  Caiabrion  manner  -  Stuffed  lasogne 
(sagne  chine)  -  Soup  "olio  pasquolino  „  -  "  Morseddu  „ 
of  pork  sauce  -  Swordfish  soup  -  Capicollo  in  the 
Caiabrion  manner  -  Frittole  of  pork  -  Roost  and 
boiled  tunny  -  Egg  plant  with  "funghetto„  -  Stuffed 
egg  plant  -  Egg  plant  in  sweet-sour  sauce  (agro-dolce) — 
"  Ciombotto  „. 

Salted   meats:   Capocollo  -  Soppressato  -  Lucania  sausages. 

Raisins  -  Borbory   figs. 

"Turdiddi„  -  Mostoccioli  -  Scaledde. 

WINES:  Clr6  (red.  medium  dry.  and  dry.  15°)  -  Greco 
of  Geroce  (white,  dry.  12«-15°)  -  Aitavillo,  -  Monto- 
nico  -  Pelloro  -  Moidi  -  Palizzi  -  Madonna  of  Porto  - 
Frascineto  -  Zibibbo  -  Lacrimo  of  Castrovillari  (red. 
dry,  13°- 15°)-   Moscoto  of  Cosenzo   (white,    sweet.    15°). 


SICILY 


Characteristic  cuisine  largely  based  on  fish,  vege- 
tables,  dairy  produce,  and  sweets.  Flavourings  ore  used  to 
o  considerob/e  extent.  The  bread  is  excellent.  The  citrus 
fruits  and  the  confectionery  specialities  are  famous.  The 
dessert  wines  are  also  excellent. 

FOOD: 

Anelletti    "gratinati,, 

Macaroni  with  sardines 

Macaroni   in  the  Sicilian  manner  (with  egg  plant) 

Macaroni  with  lobster 

"  Cuscusu  „  ('  ghiotta  of  fish .) 

Pasta  'ncasciata 

"Farsumagru  „ 

Bottarga  of  tunny  fish 

Tunny  fish  in  ragout 

Caponata  of  egg  plant 

Fried  vegetables 

Pescestocco   "  a  ghiotta  „  or  in  the  Messina  manner 

Candied  fruits 

Oranges,  citrons,  tangerines,  Japanese  medlars 

Cassata  alia  sicillana 

Cannoli 

Nougats 

Ices. 

WINES: 

Marsala  (yellow,   characteristic,    IT'-IS*) 
Moscato  of  Pantelleria  (white,  sweet.   14"-! 6°) 


Malvasia  of  Lipari  (white,  sweet,   IS^-ld**) 

Plgno  of  Etna 

Montlllce  of  Trecastogni  (white,  dry,   17**) 

Sparvlero 

Corvo 

Lo  Zucco  (white,   dry,    17**) 

Cerosuolo  of  Vlttoria  (red,   18**) 

Ambrato  of  Camiso 

Zucco  (white,   sweet  and   dry,   red,    16**- 17°) 

Wines  of  the  Faro  (red,  smooth,   13**-15**) 

Wines  of  Etna  (red,  dry,   14°-15°) 

Mamertino  (white,  dry,   14**- 15**) 

Moscato  of  Noto  (white,  sweet,   14"- 16**) 

Moscato  of  Syracuse  (white,  sweet,   M^-IS") 

Corvo  of  Casteldaccia  (white,  dry,    12°-14*') 


SARDINIA 


This  cuisine  is  profoundly  traditionalist,  like  nearly 
everything  else  in  Sardinia,  with  quite  individual  qua- 
lities and  typical  dishes  prepared  in  a  simple  way  but  at 
the  same  time  substantial   and  appetizing. 

Everything,  from  the  excellent  bread  to  the  exquisite 
minestras.  from  the  pork  ond  beef  roosted  in  the  oncient 
way  to  the  obundont  gome  ond  fish  cooked  in  an  original 
manner,  reveals  a  conservative  but  tasty  gastronomy  that 
is  subtly  different  from   oil  the  others. 

FOOD: 

Minestrone  in  the  Malloreddus  way 

GnocchI   In  the   Malloreddus   way  (ciciones,    mocorones 

caidos) 
"  Succu  tundu  .  (fr^gula) 
Grive 
"Su  farri, 

"  Puddlghinos  a  plenu  (stuffed  chickens) 
"Taccula  « 
"  Cass6la  „ 
"Burldda,, 

"  Porcetto  M  on  the  spit 
"Trattalia„ 

"  Pilau  „  with  white  sauce  or  In  lobster  sauce 
Bottargo  of  tunny  fish  and  mullet 
Salsiccia  casallngo 
Ham  of  wild  boar 

Flore  cheese  (Sardinian   cheese  made  of  sheep  s   milk) 
Ricotta 
Fresa 
Bitter  honey 

CONFECTIONERY:  Babassini  -  Sospiri  -  Piri- 
chittus  -  Sangulnocci  -  Orange  nougat. 


Vernaccia  (white,  dry.   16°) 

Nasco  (white,  sweet,    15^ 

Ogllastra  (red   and   white)  _, 

Ollena  (red) 

Gir6  (red,  sweet.   15»-16») 

M6nlca  (red,   liqueur-style.    18°) 

Malvasia 

Moscato  of  Cagllari 

Nurdgus   (white,   dry.    13")  >-^ 

Ollura  of  the  Borbagia  (red.  dry,    12°-16'') 

Malvasia  of  Bosa  (white,  dry.   M^-IT**)  "^ 

Moscato  of  the  Tempio  (while,    sweet.    11°-13°) 

Nasco  of  the  Campldano  (white,  sweet,   15°) 

Vermentlno  of  Gallura  (white,  dry.   14°-15°) 


\ 


ABBACCHIO  -  Small  baby  lamb.  In  Rome  it  is  cooked  in 
three  different  woys:  roasted  (in  the  oven  or  on  the  spit). 
•  alia  cacciatora  »  i.  e.  cut  up  in  the  frying  pan  with  pepper, 
garlic,  rosemary,  vinegar  and  anchovies;  and  •  brodettato  •,  i.  e. 
In  the  casserole  with  lord,  ham,  onion,  parsley,  marjoram  and 
egg  beaten  together  with  lemon  juice.  The  lamb  cutlets  -a 
scottadito"  ore  braised  with  salt  and  pepper:  the  •testlcciole» 
are  roasted. 

AGUATA  —  Sauce  composed  of  slices  of  garlic  chopped 
with   bread  crumbs  and  vinegar. 

AGON/  ALLA  SALVIA  -  Lake  fish  (kind  of  large  sardine^ 
cooked   in   butter  and  seasoned  with  sage. 

AGNOLOTTf  -  (or  agnellotti).  Squares  of  pasta,  made  with 
eggs,  filled  with  miscellaneous  ingredients  (chicken,  sausages, 
minced  beeO.  rice,  cheese,  eggs,  onions,  brains,  etc.).  They 
are  served  dry,  seasoned  with  butter  and  cheese,  or  with 
meat  gravy. 

AMARETTI  -  Round,  flat  cakes,  crisp  and  slightly  bitter, 
made  with   the   whites   of   eggs,   almonds   and   sugar 

ANELE7T/  -   Small   rings  of  pasta. 

ANOL/N/  -  Small  ravioli  (these  are  cases  of  pasta  stuffed 
with  meat  or  vegetables  and  buttermilk  curd),  or  little  discs 
made  of  two  pieces  of  (xiste  placed  together  with  a  filling 
consisting  of  bread  crumbs,  eggs,  Parmesan  cheese,  seasoning 
and  concentrated  beef  stew.  They  are  served  in  broth  or  dry 
with   sauce. 

ANIMELLE  —  Sweetbreods  -  pancreas  of  young  animals, 
generally  sheep,   fried   with   slices  of   ham. 


ANCUILLB  -  «  In  the  Florentine  way  with  peas  .;  eels  cooked 
whole  in  oil  with  tomato,  garlic,  ginger,  and  parsley;  -in  the 
Venetian  way  •  with  tunny  sauce,  oil.  salt,  pepper  and  lemon ; 
•  in  the  Murano  way.,  cooked  on  the  open  fire,  wrapped 
in   boy   leaves. 

ARISTA  —  Loin  of  pork  roosted  in  the  oven  or  on  the  spit 
with  gorlic  and   rosemary. 

ARLECCH/Nf  -  Double  discs  of  polenta  filled  with  fontina 
cheese  (a  very  creamy  kind  of  gruy^re)  and  butter  or  with 
cheese   fondue  and   truffles. 

ASP/^AGI  -  Asparagus  «  in  the  Florentine  way.:  boiled, 
browned  in  butter  and  served  with  a  fried  egg,  pepper,  salt 
and  Parmesan  cheese  on  top;  «  in  the  Genoese  way.;  boiled 
and  served  with  oil;  « alia  parmigiano  »:  boiled  and  seasoned 
with  butter  and   grated   Parmesan  cheese. 

ATTORTA  -  A  cake  made  of  twisted  pastry  filled  with  toasted 
almonds,      chocolate  and   candied   fruit. 


BACCALA  -  Dried,  boned  cod,  salted  and  dried:  it  can  be 
prepared  «  In  the  Bolognese  way  •  in  a  sauce  of  butter, 
oil,  parsley,  garlic  and  pepper;  alia  cappuccino  (Padua 
cuisine)  in  salad;  In  the  Florentine  way,  dipped  in  flour 
and  cooked  in  a  casserole  wiith  oil,  salt  and  pepper;  in  the 
Neapolitan  way,  dipped  In  flour,  fried  in  oil,  then  stuffed 
with  a  sauce  of  tomatoes,  capers,  garlic  and  b'ock  olives;  In 
the  Venetian  way,  browned  in  a  mixture  of  oil,  butter  and 
onions,  then  cooked  slowly  In  milk  or  in  a  B^homel  sauce 
with  minced  anchovies;  In  the  Roman  way,  cooked  in  oil 
with  tomatoes,  onions,  pine  kernels  and  «uvetta.:  montecoto 
in  the  Venetian  way,  i.  e.  froth  (or  maneca)  obtained  by 
boiling   and   whipping   the   cod   in  oil;   in   the    Vicenzo   way, 


cooked  in  oil  and  butter  with  tomatoes,  onions,  pine  kernels, 
garlic,  parsley,  minced  anchovies,  cinnamon,  salt  and  pepper, 
all  dipped   in   milk. 

Fi//ets  of  cod:   fried   in  oil   (Rome). 

B/^COLt  -  Slices  of  sweet  pastry   baked   in   the  oven. 

BAGHACAUDA  —  Sauce  consisting  of  minced  anchovies  and 
garlic,  oil,  butter  and  truffles,  and  served  hot  (coudo)  in  an 
earthenware  dish,  kept  hot  by  an  oven  on  the  table,  with 
thistles  and   sometimes   celery. 

BEL  PAESB  —  A  mild,  creamy  and  soft  cheese  with  a 
delicote  flavour  and  slightly  salted. 

B\QQ.\0\.AH\  -  A  cake  made  of  flavoured  short  pastry,  a 
speciality  of   Vercelli. 

BIGOU  —  Vermicelli  flavoured   with  oil,  garlic  and    pilchards. 

B/STECCA  A!±A  FIORBNTINA  -  Grilled  Tuscan  veal  or 
steak  cutlets  flavoured  with  salt  and  pepper.  It  is  cooked 
slowly,   the   only   seasoning   being    its  own    fat. 

BISTECCA  ALLA  PIZZAIOLA  -  Rump  steak  or  fillet,  beaten, 
seasoned  with  salt  and  pepper  and  fried  in  boiling  oil,  then 
finally  covered  with  a  sauce  made  of  tomatoes,  garlic,  salt, 
pepper   and   origan. 

BOTTARGA  —  Eggs  with  tunny  or  mullet  souce  salted  and 
compressed.  It  is  served  as  an  hors  -  d'oeuvre  in  thin  slices 
with   oil.   parsley   and   lemon. 

BRASCIOLE   -  Cases   of   paste   filled   with    meat    (Puglie) 


BRIGIDINI  -   Wafer  biscuits  flavoured   with  aniseed. 

6ROADE  —  Turnips  soured  and  fermented  in  tfie  skins  of 
fresh  grapes,  cut  up  and  cooked  in  the  frying  pan  with  bacon, 
onions  and  parsley,  often  with   pork  sausage. 

BROCCOLI  —  Broccoli  fried  raw  with  oil  or  lord,  or  fried  in 
batter  in  the  Roman  way. 

BRODETTO  —  Fish  soup  of  one  or  more  varieties,  very  thick 
and  extremely  tasty,  prepared  with  a  flavouring  of  garlic  or 
onions,    parsley,   tomatoes,    bay   leaves   and    vinegar   or   wine. 

BRUSCITT  -  Meat  stew  with  flavouring. 

BUCCELLATO  —  Cake  in  the  shape  of  rings  made  with 
pastry  flour  and  sugar,   vanilla,  aniseed   and  currants. 

BURfDDA  -  Genoese  fish  stew  with  oil,  garlic,  onions,  toma- 
toes, dried  mushrooms,  pine  kernels,  celery,  saffron,  finely 
chopped   parsley,  with   various  types  of  fish  served  opart. 

BKiSiECCA  —  Thick  soup  of  tripe,  with  or  without  beans,  or 
with  various  vegetables,  and  onions;  or  stewed  with  butter, 
onions  and  flavouring. 

BUTfRRO  —  Small  form  of  « cociocavollo  •  cheese ;  it  encloses 
an  «egg>  of  butter  so  that  when  a  slice  is  cut  you  get  butter 
and   cheese   in  the  same  piece. 


CACIUCCO  —  Stew  of  various  types  of  fish  cooked  in  a 
flavouring  of  oil,  pepper  and  onions,  tomatoes,  garlic  and 
red  wine ;  it  is  served  on  rounds  of  toast  and  Impregnated 
with  garlic. 

CALC/ON/  —  Ravioli  filled  with  various  ingredients,  browned 
and    baked    in   the   oven. 

CALZONE  —  Cylindrical  shape  of  dough,  sometimes  in  the 
shape  of  a  pizza  (Bari),  generally  fried,  prepared  with  puff 
pastry  filled  with  mozzorella  cheese  and  ham  (and  eggs),  or 
with  a  mixture  of  onions,  cheese,  onchovies.  ham  or  green 
vegetables;    sometimes    with    mackerel    and    dried    mushrooms. 

CAMOSCIO  —  Chamois  in  ragout,  marinaded  in  wine  and 
served   with   polenta. 

CANNELLONI  -  Coses  of  paste  filled  with  minced  meat 
(or  fish)  with  sauce  made  of  tomatoes  or  ragout  with  Parmesan 
cheese.  (A   fairly  recent   dish    found   ail   over   Italy). 

CANNOLI  —  A  cylinder-shaped  pastry  filled  with  cream  or 
ricotto  (fresh  cheese  made  of  sheep's  milk),  vanilla,  citron, 
icing   sugar,   chocolate   and  candied    peel. 

CAPICOLLO  —  Shoulder  of  pork  dipped  in  vinegar  or  in 
wine,    smoked    ond    left   to   mature. 

CAP/TONE   —   Large   eel.   cooked    in    various  ways. 

CAPONATA  —  Soaked  hard  biscuits  covered  with  anchovies, 
onions,  sliced  tomotoes.  garlic,  basil,  green  chillies  or  egg 
plant;  the  mixture  is  seasoned  with  salt,  p)epper.  oil  and 
vinegar. 


CAPPELLETTI  -  Paste  made  with  eggs  in  the  shape  of  small 
hats  filled  with  turkey,  chicken,  pork,  or  capon.  They  are  served 
in   broth  or   dry  with   ragout  sauce. 

CAPPON  MAGRO  -  .Queen  of  Salads.;  it  Is  made  of 
several  layers  d  boiled  vegetables  with  hard  biscuits  rubbed 
with  garlic  and  an  GnclK)vy  sauce,  egg  yolks,  pine  kernels, 
cap>ers,  parsley  and  pulped  olives;  the  whole  mixture  is  sieved 
and  oil  and  vinegar  are  added.  On  the  pyromid  formed  by 
the  various,  layers,  boiled  fish  and  lobsters  in  green  souce 
ore  arranged. 

CARCIOFI  —  In  th«  Roman  way:  artichokes  stewed  in  oil 
and  garlic  and  flavoured  with  Roman  mint;  alia  gludia 
(in  the  Jewish  way):  fried  whole  and  crisp  in  oil,  and  flavoured 
with  salt  and   pepper. 

CASSATA  ALLA  SIOLIANA  -  Puff  pastry  filled  with  sugar 
and  ricotta,  chocolate,  candied   peel   and   liqueur, 

CASSOLA    -    or    posciandra    or    bottaggio:  this     is    a    d'sh 

consisting    of   various    types    of    pork    cooked  with   vegetables 

(cabbage,  celery,  carrots,  onions,  and  garlic)  well  mixed  with 
a   little   broth. 

CASTAGNACCIO  —  Sweet  mode  of  ground  chestnuts,  pine 
kernels  and   currants. 

CAVALLUCCl  —  Sienese  cokes  mode  of  honey,  sugar,  candied 
peel  and  various  spices ;  these  hove  derived  from  the  ancient 
«  birignocoli  ». 

CAVROA4AN  —  Lamb  or  mutton  stew  with  pepper,  onions 
and   potatoes. 


ClAMBOTTA  -  Mixture  of  chillies,  egg  plant,  potatoes,  small 
marrows,  onions  cooked  in  the  same  fat  and  finally  added 
to  the  gravy  which   has   formed   in   the  pan. 

C/MA  ALLA  GENOVESE  (in  the  Genoese  way)  -  Mixture 
of  sweetbreads,  brains,  eggs,  meat,  artichokes  and  peas  stuffed 
into  meat  (bacon)  and  sewn  up.  It  is  afterwards  cooked  in 
broth.    Served   hot  or  cold. 

CIPOLLE  R/P/ENE  -  Large  onions  cut  in  half,  the  centres 
removed  leaving  a  ring  of  three  or  four  layers,  then  a  stuffing  of 
cheese,  butter,  pepper  and  eggs  introduced;  baked  in  the  oven. 

CODA  ALLA  VACC/NARA  -  Upper  part  of  ox  tail,  some- 
times with  pieces  of  bacon,  cooked  in  a  pan  with  tomatoes, 
bacon,      garlic,    pepper,   onions,   celery,   pine  kernels  and  wine. 

CONDiON  (cundiun)  —  Salad  composed  of  tomatoes,  onions, 
chillies,  cucumbers,  celery,  basil,  olives,  hard-boiled  eggs,  tunny 
and  bottarga ;  the  dish  abundantly  seasoned  with  oil  and 
vinegar. 

COPPA  —  Cured  shoulder  of  pork  boiled  and  prepared 
with  its  own  special  characteristics  that  differentiate  it  from 
the   usual   salame   sausage, 

CORATELLA  -  Originally  the  parts  of  the  animal  around 
the  heart,  or  lights,  but  in  the  Roman  cuisine  it  includes  the 
liver  and  the  lung,  generally  oi  lamb  and  kid.  cooked  with 
oil,   onions  and   white  wine. 

COSTOLETTA  -  In  the  Milanese  way:  veal  cutlet  on 
the  bone,  coated  with  beaten  egg  which  hos  been  seasoned 
with   salt    and     pepper,    and    then    coated    with    breodcrumbs 


and  fried  in  butter;  in  the  Bologna  way:  cutlets  as  above 
but  cooked  in  a  sauce  to  which  a  slice  of  cheese  and  ham 
and  slices  of  truffles  are  added ;  a  scottadlto :  cutlets  of  lamb 
cooked   over  the   fire   with   a    little  oil,   salt   ond   pepper. 

COTECHINO  —  Large  pork  salame  contoining  several  spices 
including  vanilla.     It   is  served   boiled   with   lentils. 

CRESPELLE  —  Salted  bread  or  pizza  dough  cut  into  thin 
rounds  the  size  of  a  small  crumpet,  fried  and  dipped  in 
honey. 

CROSTATA  —  A  sweet  of  short  pastry,  with  sugar,  eggs, 
and  jam,  baked  in  the  oven  until  crisp  (Rome),  elsewhere 
(Emilia)  with  almonds,   nougat  and  chocolate. 

CROST/N/  —  alia  provatura  -  Cheese  croutons  -  Slices  of 
bread  alternating  with  slices  of  mozzarella  cheese  (provatura, 
a  cheese  now  rare)  smeared  with  butter  and  anchovy  paste, 
cooked  on  the  spit  or  in  the  pan.  The  Florentine  croutons 
are    slices    of    toast    with    a    paste    of    chicken    livers    on    top. 

CULATELLO  —  A  very  fine  rump  of  pork  cured  in  the  some 
way  as  ham  and  manufactured  at  Zibello  and  at  Busseto 
(Emilia);    they    mature   for   several    months   in   the  air  and   heat. 

CUSCUSU  —  Speciality  of  the  Trapani  cuisine,  from  the 
arab  cuscus.  it  is  a  paste  of  semolina  cut  into  small  rounds, 
cooked  in  a  pan  with  oil  and  boy  leaves  and  then  added 
to  a  fish  soup  («  ghiotto  .)  obtained  with  various  types  of  fish 
and  shellfish. 

CL/TTUR/DD/  —  Lamb  cut  into  pieces  and  boiled  with  onions, 
celery,   and   rosemary.     A  speciality   of  Luconio. 


FAG/OLI  —  In  the  Florentine  way:  fresh  or  dried  white 
beans  boiled  and  seasoned  with  a  great  deal  of  oil.  salt 
and  pepper  (served  tepidj;  aH'uccelletto:  boiled  and  fried 
slightly  in  oil  with  salt  and  pepper,  some  sage  leaves  and 
sauce  made  from  tomatoes:  a\  fiasco:  cooked  in  the  oven 
with  oil,  salt,  pepper,  sage  and  tomatoes :  In  the  Roman 
way:  with  beans  boiled  with  pork  rind  and  then  covered 
with  fried  ham,  garlic,  onions,  parsley  and  sauce  mode  from 
tomatoes. 

FARINATA  —  A  watery  paste  obtained  with  ground  chick 
peas  placed  in  water  and  oil  in  round  pans  and  cooked  in 
a  hot  oven.  Cornflour  is  also  used  with  the  addition  of 
small   fish   in    March.     It   is   served   very   hot. 

FARSUMAGRU  —  Folds  of  meat  stuffed  with  slices  of  salome. 
hard-boiled  eggs,  onions,  parsley,  and  cheese,  cooked  in  a 
stew  with   a   sauce   made   of   tomatoes   and   oil. 

FEGATO  -  In  the  Venetian  way:  Calf's  liver  cut  into 
small  slices  and  cooked  in  butter  and  oil  with  abundant 
onions,  parsley  and  pepper;  In  the  Roman  way:  (fegatelli 
di  moiale):  cooked  on  the  spit,  alternating  with  croutons,  bay 
leaves  and  slices  of  ham;  In  the  Florentine  way:  on  the 
spit,  mixed  with  breadcrumbs,  garlic,  pepper  and  minced 
fennel   leaves   alternating  with   bay  leaves   and   croutons. 

FETTUCC/NE  -  in  the  Roman  way:  paste  made  with 
egg  seasoned  with  meat  sauce,  chicken  ragout,  dried 
mushrooms,   butter   and   Parmesan   cheese. 

F/NANZ/ERA  D\  POLIO  -  Kind  of  ragout  of  sweet  breads, 
kidneys,  chicken  livers,  crest  of  fowl,  boiled  in  broth,  poured 
jnto  a  sauce  of  butter,  parsley,  time  or  boy  leaves  and.  if 
desired,   with   mushrooms   or   truffles 


FiNOCCH/ONA  -  Strongly  spiced  pork  salame  with  garlic 
and   fennel  seeds. 

F/ORE  MOU.O  -  Soft  well-flavoured  cfieese,  coloured  a 
pale    yellow    with    saffron.     A    speciality   of  tfie   reotina    area. 

FONDUTA  (fonduo).  -  A  cream  obtained  by  melting 
fontina,  a  fatty  cfieese  from  tfie  Aosto  Vally.  with  butter, 
milk  and   egg   yolks:    It   is  served   hot  with  white  truffles. 

FR/TOLE  -  ancient  popular  Venetian  sweet :  fritters  of  flower 
leavened   with   sugar,   pine-  seeds  and  sultanas,  cooked   in  oil. 

FRfTTELLE  —  Cakes  of. sweet  p>astry  filled  with  jam  and  cream, 
or  with  vegetables  and  mozzarella  cheese,  or  with  rice,  eggs 
and   milk. 

FR/TTO  A4/STO  —  Dish  consisting  of  brains,  sweetbreads, 
lamb  chops,  croquettes,  artichokes,  small  marrows,  chicken 
livers  dipped  in  breadcrumbs  and  fried  in  butter  (Milan)  or 
in   oil  (Florence)  and   served   with   lemon. 

FR/TTO  SCELTO  -  In  the  Roman  way:  brains  of  lamb 
and  calf,  spinal  morrow  of  veal,  sweetbreads,  calf  s  liver,  chipped 
potatoes,  artichokes  and  pandorato,  dipped  in  egg  and  in 
flour  or   in   batter  and    fried   in    lord   or  oil. 

FUSILU  —  Strips  of  home-made  paste  rolled  round  with 
knitting   needles  and   seasoned   with   ragout. 


GIUNCATA  -  Junket. 

GNOCCH/  -  Dumplings  made  of  flour,  potatoes  and  semolina 
kneoded  togetfier  and  cooked  in  boiling  water  or  in  milk 
and  seasoned  withi  a  sauce  made  from  meat,  butter  and 
Parmesan  cfieese. 

GNUMIRIDDI  -  Lam  intestines  cooked  on  the  spit,  in  tfie 
oven   or  stewed. 

GORGONZOLA  -  Soft  cfieese  of  two  types:  one  green 
and  strong,  and  tfie  otfier  wfiite,  mild,  sweeter  and  without 
mould. 

GRANCEOLE  —  Large  crabs  boiled  and  seasoned  with 
oil    and    lemon,    prepared    and    served     in     their     own     shells, 

GUBANA  -  Sweet  short  postry  rolls  filled  with  walnuts, 
sultanas,   pine   kernels   and   citrons;   this  Is  a  typical  Friuli    cake. 


/NCASC/ATA  -  Timbale  consisting  of  layers  of  poste  with 
slices   of   meat   and   hard-boiled   eggs   alternating. 

\hAhROG\.\Ai^ tk.  -  Eggs  beaten  and  poured  into  sauce  made 
from  tomatoes.  Ready  to  serve  when  the  mixture  has  set. 
.  Imbroglloto  •  of  artichokes'  eggs  beaten  with  a  little  water 
and,  OS  soon  as  It  has  set,  poured  over  the  artichokes  cut 
into   pieces   and   cooked    with   oil   and   a   little   water. 

INVOLTINI  -  Thin  slice  of  veal  with  a  slice  of  ham  and 
a    leaf    of    sage,    rolled    up    and    stewed    or    cooked    in    butter 


LASAGNE  -  Large  tagliatelle  the  preparation  of  which 
varies  from  region  to  region;  In  the  Piedmont  way:  with 
meat  sauce  and  slices  of  raw  truffles;  In  the  Genovese  way: 
with  the  famous  pesto  sauce;  In  the  Marche  way:  cooked 
in  the  oven  with  a  ragout  of  giblets,  meat  and  truffles;  In 
the  Neapolitan  way:  (stuffed)  boiled,  stewed  and  seasoned 
with  meat  sauce  alternating  with  mozzarella  cheese  (ricotta), 
hard-boiled  eggs,  meat  and  cheese  croquettes;  In  the  Bologna 
way :  green   lasagne  with   bechamel  and   ragout. 

LATT/C/Nf  -  Fresh  cheeses  made  from  the  milk  of  cows, 
sheep   and   goats. 

LATTUGHE  R/P/ENE  -  Pasta  in  meat  broth  containing 
toasted  bread,  veal,  spices,  milk,  Parmesan  cheese,  seasoned 
with   meat  sauce. 

LUGANICA  (luganega  and  luconica).  -  Spiced  pork  sausages 
prepared  in  various  ways  and  with  diverse  flavours  (garlic, 
rosemary,  parsley,  aniseed,  fenneO,  cooked  (in  butter  or  in 
white  wine,  with  mushrooms,  eggs,  rice  or  polenta)  or  served 
raw  and   dry. 


MACCHBRONI  -  A  great  variety  exists:  spaghetti,  vermicelli, 
bucalini,  rigatoni.  zitoni,  mezzani,  maltaglioti,  etc.  They  ore 
prepared  in  many  ways:  with  ricotta,  tomatoes,  clams,  sardines, 
«  olio  morinaro  »  (garlic,  oil,  tomatoes,  parsley);  -0110  pesca- 
toro  »  (anchovies,  olives,  capers,  garlic,  parsley  and  tomatoes) ; 
with  cheese  and  pepper;  «alla  cioclara »  (made  at  home); 
♦  alio   norcino  .  (with  pieces  of  sausage);   •  alia  chitorra  »,   i.e. 


made  at  home  and  cut  on  lengths  of  wire  stretched  on  a 
table;  « alia  pastora  •:  seasoned  with  ricotta  and  fat;  « alia 
Principe  di  Napoli-:  with  mozzarella  cheese,  chicken  breasts, 
peas  and  meat  sauce;  «  alia  matriciana»:  with  pigs  cheek, 
onions,  pepper,  pieces  of  fresh  tomatoes  and  cheese  made 
from  sheep's  milk;  .alia  carbonara  .:  with  ham,  butter, 
Parmesan  cheese  and  whisked  eggs;  with  anchovies  (flavouring 
of  garlic,  oil,  anchovies,  pepper  and  tomatoes);  with  tunny 
fish  (flavouring  as  preceding  item);  'alia  calabrese»:  with 
artichokes  stewed  in  the  pan  with  fat  and  seasoned  with 
sheep's  milk  cheese;  .a  tre  dita  .  (Sicily):  with  egg  plant, 
minced  meat,  sugar,  cinnamon  and  cheese:  "alia  siciliana.; 
with  sauce  made  of  oil,  sardines,  fennel,  pine  kernels,  raisins, 
and   saffron;   «  alia    trapanese  • :    with   minced   lobster. 

MALOREDDUS  -  or  •  macarones  caidos  »,  small  gnocchi  of 
semolina,  flavoured  with  saffron  and  seasoned  with  sauce 
made   of   tomatoes  and   sheep  s   milk   cheese. 

MAR/TOZZ/  -  Roman  ovai-shapd  buns  with  pine  kernels, 
sultanas,   and   pieces  ol   candied   peel. 

MELANZANE  -  Egg  plant,  particularly  appreciated  in 
Southern  Italy  where  they  are  cooked  in  various  ways. 
Rlplana:  stuffed  with  anchovies,  onions,  olives,  capers,  and 
tomotoes.  and  cooked  in  the  oven  or  in  the  casserole:  alia 
parmlgiana :  cut  into  slices,  fried  a  golden  brown  and  placed 
in  a  pan  with  a  sauce  of  tomatoes,  mozzarella  cheese  and 
grated  Parmesan  cheese:  in  agrodolc*:  prepared  n%  previously 
mentioned,  dipped  in  the  oil  and  cooked  in  a  paste  of 
vinegar,     cinnamon,    sugar,     chocolate,     walnuts,     pine     kernels. 


raisins  and  candied  peel;  a\  funghetto:  as  before  but 
seasoned  with  garlic,  pepper  and,  origan  and  cooked  in  the 
oven   with   a   little  oil. 

MASCARPONE  -  Soft  cheese  of  pure  cream  with  a  sweet 
and   very  delicate   flavour, 

M/ELE  AMARO  -  Bitter  honey,  a  Sardinian  speciality  obtained 
with   the   nectar   of   various,   highly-perfumed   flowers. 

M/NESTRA  MARITATA  -  This  is  cooked  in  Campania  and 
consists  of  a  meat  broth  and  pieces  of  pork,  ham-bone, 
chicory  and  cobbage.  Minestra  of  farricello  (Roman  cuisine) 
mode  with  fine  wheat  flour,  pork  lind,  •  battuto  »  (initial 
preparation  of  soups   and   stews)  and   tomatoes. 

MINESTRONE  -  Kind  of  soup  based  on  green  vegetobles 
and  aromatic  herbs  with  rice  or  pasta.  The  most  noted  types 
are:  In  the  Genoese  way:  as  before  but  seasoned  with 
the  .pesto^;  In  the  Milanese  way:  generally  with  rice  and 
green  vegetables,  bacon  and  tomatoes,  parsley,  sage  and 
Parmesan  cheese  (it  is  served  hot  or  cold);  In  the  Florentine 
way:  with  white  beans  and  flavouring  made  of  pork,  red 
chillies,  entrails  of  chicken  and  tomatoes,  and  white  cabbage, 
on  slices  of  stale  bread;  in  the  Trieste  way:  (the  « iota  ») 
with  beans,  sauerkraut,  potatoes,  seasoning  with  oil  flavoured 
with   bay    leaves,   cumin   seeds   and   a    little   garlic. 

M/ST/CANZA  -  (Roman)  Salad  of  various  aromatic  herbs, 
ncluding  the  «  rughetta  .,  based  on  chicory,  with  or  without 
gorlic. 

MQRTADELLA   -   Flavoured   pork   sausage. 


MOSJACCIOLI  -  Cakes  of  flour,  lioney  and.  aniseed,  baked 
in   the  oven. 

MOZZARELLA  -  Cheese  made  of  cow's  milk  or  buffalo's 
milk;  it  is  very  white  and  soft  and  Is  w  dely  used  in  Southern 
Italy.  Mozzarella  In  Carrozza:  slices  of  bread  alternating 
with  slices  of  mozzarella  cheese  dipped  in  flour  and  whipped 
egg,  then  fried  in  boiling  lard  and  served  very  hot  (Neapolitan 
sp>ecialit/). 

MOSTACCIOU  -  Little  sweet  cakes  of  almond  oaste.  choco- 
late  and   candied    pe  =  l. 


OL/VETTE  D\  V/TELLO  -  Folded  slices  of  veal  cooked  with 
white   wine  and   spices. 

OL/VE  R/P/ENE  -  (Speciality  of  the  Marche)  Olives  stuffed 
with  chicken  and  minced  pork  mixed  with  egg  yolks,  grated 
Parmesan  cheese  and  nutmeg  and  then  fried  in  oil  and 
cooked    in   butter. 

ORECCH/ETTE  -  (Recchietedde)  Paste  of  very  fine  flour  is 
shaped    into   small    ears   and   seasoned   with    ragout. 

OSSO  BUCO  -  Veal  shin,  full  of  the  marrow,  fried  in 
butter  with  celery,  carrots,  mmced  onions,  mushrooms,  tomatoes 
ana  white  wine  ana  seasoned  witi'  the  •  alia  gremolada  » 
sauce  (garlic,  sage,  parsley,  rosemary  and  lemon).  It  is  served 
with   risotto   as   a   side   dish. 


PADELLOTTO  -  (alia  macellara)  Dish  of  veal  pagliatina. 
spinal  marrow,  fillet  of  beef,  sweetbreads  and  calf's  liver, 
torcioli  (kind  of  sweetbread) ;  cooked  in  the  frying  pan  with 
oil,   garlic,   wine,   vinegar,    lemon   and   sage. 

PAGUATA  -  (Roman  cuisine)  Calf's  intestines  prepared  in 
milk  and  cooked  in  the  pan  with  bacon,  lard,  onions,  celery, 
parsley,  sauce  made  of  tomatoes  and  white  wine.  It  is  served 
with   rigotoni   (large    maccheroni)  and   sometimes  with   risotto. 

PANETTONE  -  A  speciality  of  Milan  confectionery;  it  is 
made  of  flour,  eggs,   butter,   sugar,   raisins    and    candled    peel. 

PANFORTE  -  Cake  made  of  flour,  almonds,  candied  peel, 
nutmeg,  cloves,  cinnamon,  various  spices,  sugar  and  honey 
(speciality  of   Siena). 

PANGIALLO  -  Roman  cake  consisting  of  raisins,  walnuts, 
almonds,  hazel  nuts,  pine  kernels,  candied  peel,  powdered 
chocolate,  honey,  spices,  orange  peel  and  flour;  it  is  baked 
in  the  oven. 

PANISSA  -  A  rice  pie  with  beans  seasoned  with  bacon,  oil. 
butter  and  salt  meats.  (Vercelli). 

PAN  PBPATO  -  Pizza  of  flour  prepared  with  cooked  fer- 
mented grapes,  a  lot  of  pepper  and  cooked  in  the  oven 
(Marche).  Elsewhere:   Coke  of  the  pangiallo  type. 

PANZEROTTI  -  Kind  of  rovloli  prepared  In  various  ways 
and  according  to  the  ingredients  it  Is  filled  with.  There  ore 
those    with    strong    ricotta    cheese   and    anchovies,    those    with 


minced  meat,  those  with  fresh  ricolta  cheese,  eggs  and  sugar, 
those  with  onions,  onchovies  and  strong  ricotto  cheese,  and 
finally  the  typical  ones  with  only  mozzareilo  cheese  and 
tomatoes,  as  well  as  a  sprinkling  of  grated  cheese  and  pepper 
(Bori). 

PAPPARDELLE  -  Lasagne  prepared  in  various  ways,  espe- 
cially with  a  sauce  of  ragout  (duck,  game,  hare)  seasoned 
with   butter  and   Parmesan   cheese. 

PARMIGIANO  -  Hard,  gronulous,  light  yellow  cheese  with 
a  strong  yet  delicate   flavour. 

PARROZZO  -  Abruzzo  coke  mode  of  flour,  sugar,  butter, 
eggs  and  chocolate,  with   a   mild   and   delicate   flavour. 

PASSAlELU  -  Paste  of  semolina  mode  at  home  with  eggs 
and  prepared  with  milk,  breadcrumbs  and  Parmesan  cheese 
then  cooked   in   the   broth   of   beef  or  capon. 

PASTA  -  This  is  generally  obtained  with  mixing  flour  with 
water  and  sometimes  with  eggs.  It  mokes  a  frequent  appear- 
ance in  this  dictionary  because  it  constitutes  the  basic  element 
In  the  Italian  diet.  The  word  pasta  covers  both  the  dough 
itself  and  the  various  ways  it  is  manufactured  and  cooked. 
Spaghetti,  maccheroni,  vermicelli,  etc.  ore  «  pastas  »  and  they 
con  either  be  prepared  asclutto  (dry),  i.  e.  cooked  in  boiling 
water  and  served  in  butter  or  sauce,  or  In  brodo,  i  e. 
cooked    in   broth   and   served   as   a   soup. 

PASTA  E  FASO/  -  Soup  made  of  beans  and  pork  rind  in 
which   pasta    is  cooked. 


PASTA  'NCASC/ATA  -  Dry  seasoned  pasta  in  layers,  stuffed 
with  minced  meal,  sliced  hard-boiled  eggs,  grated  cheese  and 
ragout.  (Sicily). 

PASTA  REALE  -  Small  spheres  of  very  light  flaky  pastry  to 
be  served   with   broth. 

PAST/CC/ATA  -  Pie  consisting  of  leoves  of  pasta  made  with 
eggs  plus  meat  sauce  and  mozzarella  cheese,  covered  with 
a    bechamel   sauce  or   cream  off   the   milk  and  cooked  in    the 


PAST/ERA  NAPOLETANA  -  Coke  of  sweet  short  pastry  with 
corn  seeds  softened  in  water,  ricotto,  candied  peel  and  orange 
or   vanilla   flavoured   chocolote. 

PECORINO  -  Salted,  strong  cheese  made  of  sheep's  milk 
with  a   characteristic  aroma. 

PEPERONATA  -  This  dish  is  of  Lombard  origin  (chillies  of 
Voghera)  but  It  has  also  spread  to  Southern  Italy;  It  Is  made  of 
chillies,  egg  plant,  tomatoes,  onions,  oil  and  salt  (The 
Neaoolitan  variety  does   not   Include  the   egg   plant). 

PESCE  IN  SAVOR  -  Characteristic  Trieste  dish:  fish  fried 
in  oil  and  seasoned  with  a  sauce  of  oil  vinegar,  onions, 
sugar,   currants,    pine   kernels,    bay   leaves   and   rosemary. 

PESTO  -  A  typical  strong  sauce  In  Genoese  cooking 
consisting  of  oil.  garlic,  basil.  Sardinian  sheep's  milk  cheese 
and  pine  kernels  (with  a  little  mi'k):  this  sauce  is  used  with 
the  •  trenette  .  (a  kind  of  tagliatel  a),  lasagne,  gnccchi  and 
minestrone. 


PILAU  -  (Pilafi.  from  pilaO  A  risotto  (rice  dish)  of  oriental 
origin  cooked  in  Sardinia  and  seasoned  with  •  white  sauce  . 
(oil,   eggs  and   lemon)  and    a    sauce    of    lobster,    kid    or    lamb. 

PINCISGRASSI  -  (or  vincisgrassi).  A  speciality  of  the  Morche 
cuisine.  Dry  minestra  of  pasta  made  with  eggs,  arranged  in 
layers  and  stuffed  with  «  pasticcioto  •  sauce  (chicken  breasts, 
chicken  livers,  lamb  sweetbreads,  ham,  mushrooms,  and  truffles 
in  bechamel  sauce)  and  sauce  made  of  tomatoes.  It  is  cooked  in 
the  oven   and   served   very   hot   smeared   with    butter. 

PAST/CCIATA  -  (in  the  Pesaro  way):  Beef  stew  with  bacon, 
carrots,  celery  and  cloves;  in  the  Milanese  way:  meats, 
salted    meats,    butter,   cheese   with    polenta. 

PINOCCHIATA  -  Coke  of  pine  kernels  and  sugar  baked 
in    the   oven. 

PIZZB  -  A  whole  range  of  these  exists:  the  most  famous  is 
the  •  pizza  alia  napoletana  •  consisting  of  a  thin  round  of 
bread  dough  which  is  covered  with  anchovies,  mozzarello 
cheese,  tomatoes  seasoned  wiht  origan,  and  a  little  oil.  It  is 
cooked  in  the  oven  and  served  piping  hot.  Other  pizzas 
exist  in  various  regions  of  Italy:  with  the  •  sfriccioli  •  or  roast 
scraps  of  pork  fat,  sugar,  eggs,  pine  kernels,  spices  and  candied 
peel  (sweet  pizza  of  Todi);  in  the  Campofranco  way 
(Campania)  with  tomatoes,  ham,  mozzarello  cheese,  Parmesan 
cheese,  eggs  and  cooked  in  the  oven:  of  scarola:  like  the 
preceding  one  but  stuffed  with  this  vegetable,  oil,  anchovies, 
capers,  and  block  oliv/es;  in  the  Sicilian  way:  wide  and 
long,  with  ricotto,  sausages,  cheese  (a  sheep  s  milk  cheese 
called  •  tumo  •),  anchovies  and  tomatoes,  or  filled  with  pork 
meats  or  lamb,  vegetables  and  sauces  of  onions,  capers, 
vegetables,   olives   and   currants. 


POLENTA  -  Rather  thick  soup  made  of  maize  flour  in  water, 
served  with  or  without  ragout,  very  hot  or  cold  and  solidified 
(polentone).  It  is  added  to  various  dishes  (thrushes  or  other 
small  birds:  •  polenta  and  birds*  which  is  extremely  popular 
In  Lombordy  and  In  Veneto)  and  especially  to  salted  meats 
It  constitutes  the  main  item  of  diet  of  many  Italians,  like 
<  pasta   asciutta  >. 

POU.O  .  ALLA  DIAVOLA  -  -  Chicken  cut  in  half,  flattened 
and  roasted  with  oil  and  butter,  salt  ond  pepper;  In  th« 
Padua  way:  cut  up  in  a  pan  and  cooked  with  the  chicken 
gravy  together  with  a  hash  of  onions,  flour,  egg  yolks  and 
lemon  juice. 

POLP/  -  .alio  Luciano*:  Cuttle-fish  cooked  with  oil,  garlic, 
sharp  chillies  and  parsley;  "in  purgatorio*:  skinned  and 
flattened,  cooked  with  oil,  garlic,  chillies,  tomatoes  and  parsley. 

POMODORI  CON  RISO  -  Tomatoes  cut  in  half,  stuffed 
with   rice  and  oil   and  cooked   in  the  oven. 

PORCHETTA  -  Sucking  pig  stuffed  with  salt,  pepper,  garlic, 
rosemary  and  other  seasonings,  and    roasted  whole. 

PRESSN/TZ  -  Sweet  pastry  with  walnuts,  almonds,  sultanas, 
pine-seeds,  candied  citron  and  orange  peel,  flavoured  with 
rum  end  cooked. 

PROVOLA  -  Fresh  cheese  of  buffalo  milk,  sometimes  slightly 
smoked. 

PUDDIGHINOS  -  (a  plenu)  Young  chicken  filled  with  giblets, 
eggs,  milk,  breadcrumbs,  tomatoes  and  cooked  In  the  oven 
(Sardinia). 


RAVIOLI  -  Small  cases  of  paste  mode  with  eggs,  filled  witt^ 
meat  or  fresh  vegetables  and  ricotta.  Sweet  ravioli  with  sugared 
cream   and   fruit. 

RECCHIETELLE  or  STRASCINATI  -  Pasta  fried  at  home 
and  seosoned  in  various  ways  (with  ragout,  with  anchovies, 
with  ricotta,  etc.). 

RICCIARELU  -  Oval-shaped  cakes  made  of  sugar  and 
almond   paste  (a   kind   of   marzipan). 

RISI  E  BISI  -  Venetian  soup  of  rice  and  peas  with  a  seasoning 
of   butter,   onions,   celery,    bacon   and   ham. 

RISI  E   PEOCI   -   Risotto   with   •  peoci  •   or  clams. 

RISO  CON  LE  SEPP/E  -  The  rice  is  cooked  in  the  black 
juice  of  -the   cuttle-fish. 

RISOTTO  -  «  alia  certosina»:  boiled  rice  prepared  with 
ragout  of  prawns,  fillets  of  perch,  mushrooms  and  peas;  «  alia 
milanese  • :  with  saffron,  butter,  onions  and  white  wine,  cooked 
in  broth  and,  finally.  Parmesan  cheese;  -incagnon"!  boiled 
with    butter   and   Parmesan   cheese. 

ROBIOLA    -  Soft,  fat   cheese   made   of   cow's   milk. 

RICOTTA  -  Very  soft  cheese  made  from  the  whey  of 
sheeps   milk. 


SALS/CCE  -  Choice  pork  sausages,  sometimes  only  containing 
liver  (flavoured  with  citron,  orange  and  pistachio  nuts)  minced 
or  in  pieces,  very  strong  due  to  the  spices  and  pepper  used. 

SALTIMBOCCA  -  (in  the  Roman  way):  slices  of  veal  with 
sage,   ham  and   cooked    in   butter. 

SANATO   -   Veal   from   very  young   calf. 

SARTU'  -  Timbale  of  rice  cooked  in  the  oven,  filled  with 
meat  balls,  sausages,  mozzarella  cheese,  eggs  and  giblets  in 
tomatoes,   with   mushrooms. 

SARDENAIRA    -    Kind    of    crisp    pizza    drenched    in    oil  and 

spread   with   fresh   tomatoes,    anchovies,    capers,    olives,    a  little 

garlic  and  a  sprinkling  of  origan.  At  the  right  moment  it  is 
taken    from   the   oven    and   sprinkled   with   uncooked   oil. 

SCALOPPINE  ALLA  BOLOGNESE  -  Minced  veal  with 
slices  of  ham  and  potatoes,  seasoned  with  meat  sauce,  butter, 
Parmeson   cheese,  cooked   in   the  oven. 

SCALEDDE  -  Cake  of  flour,  eggs,  aniseed  and  cognac,  fried 
in   oil. 

SCAMPI  -  Small  shellfish  fried  in  the  oven  or  as  a  soup  or 
enclosed  in  slices  of  ham  with  sauce  (•  alia  cardinale  •)  or 
boiled  with  varied  sauces  or  with  tomato  and  garlic  sauce 
(pizzaiola). 

SFOGUE  IN  SAOR  -  Sole  dipped  in  flour,  fried  and 
marinaded  in  a  sauce  of  vinegar  and  onions,  sultanas  and 
pine   kernels   (Venice) 


SFOGL/A TELLE  -  Small  cakes  made  of  flaky  pastry  or  sweet 
sfiort  pastry  filled  with  cream  or  with  cream,  chocolate  and 
jam,  or  with  ricotto  and  sweetmeats,  flavoured  with  citron, 
vanilla   or   cinnamon. 

SOVE  D/  LEPRE  -  Kid  stewed  in  choice  red  wines  with 
various   aromas  (Vercelli). 

SOFFR/TTO  -  Sauce  made  of  pork,  chicken  livers,  red  chillies 
and  tomatoes,  or  (in  the  Calabrian  way)  a  stew  of  the  entrails 
of  milk-fed  lamb,  pig  or  calf,  cooked  with  chillies,  onions, 
and    tomatoes    in    olive    oi'. 

SOPPRESSATA  -  Kind  of  galantine  of  pork  or  pig's  blood 
with  pepper,  spices  and  pistachio  nuts  in  the  form  of  o 
sausage. 

STOCCAF/SSO  -  Dried  cod.  It  is  prepared  -in  the 
Genoese  way  •  with  oil.  milk,  anchovies,  walnuts  and  black 
olives;  .in  the  Leghorn  way.  with  souce  of  oil,  onions, 
celery,  carrots,  tripe  and  pieces  of  tomatoes,  white  wine; 
•  in  the  f^arche  way-:  with  oil,  garlic,  parsley,  rosemary, 
anchovies   and   tomatoes. 

STRACCH/NO  -  Soft,  runny  cheese  made  with  very  fresh 
cow  s   milk. 

STRACOTTO  -  A  tyoe  of  beef  stew  cooked  in  the  pan 
with  garlic  and  seasonings;  anolini  (ravioli  family)  are  served 
with    this   thick,    dork    gravy. 

STRACCIAJELLA  -  Pasto  in  broth  with  egg  yolks  beaten 
up    in    semolina   and   grated    cheese. 


TORTA  PASQUAUNA  -  Timbale  of  spinach,  artichokes, 
well-flavoured  thistles  and  beets,  with  curdled  milk,  eggs,  flour, 
butter  and  cheese. 

TRATTAL/A  —  •  oHa  bracia  •  Lamb  wrapped  in  spiced  heart, 
liver  and   lungs. 

TRENETTE  —  Fine  pasta  about  the  thickneess  of  a  match 
and  the  same  shape  in  long  pieces,  usually  seasoned  with 
the   .  pesto  »  sauce. 

TR/GL/E  —  .  in  the  Leghorn  way  • :  dipped  in  flour  and  cooked 
in  the  pan  with  oil.  garlic,  celery,  parsley  and  pieces  of 
tomato;  «al  cortoccio  • ;  roasted  or  without  Duxelles  sauce 
(mushrooms)  and  placed  in  the   oven  in  a  special   paper  hood. 

TRIPP  A  —  .  in  the  Roman  way  •  is  ox  tripe  cooked  in  sauce 
mode  from  meat  and  tomatoes  seasoned  with  leaves  of 
Roman  mint  and  grated  sheep's  milk  cheese;  «  in  the  Florentine 
way  .  with  sauce  and  Parmesan  cheese;  'in  the  Genoese  way  » 
with  cFiopped  vegetables  and  mushrooms;  «  in  the  Marche 
way  »  (veal  or  mutton  tripe  with  flavouring  of  bacon,  onions, 
marjoram,  garlic,  celery,  carrots,  parsley  and  tomatoes;  «  in  the 
Neapolitan  way.  with  sauce  of  lord,  onions,  eggs,  parsley 
and  cheese;  .alia  olivitana  .  (Sicily);  in  the  casserole  or  in 
the  oven,  with  egg  plant,  whipped  eggs  and  cheese;  -in  the 
Sienese   way  •   with   sausages   and   saffron. 

TURCINIELLI  —  Intestines  of  lamb  with  pieces  of  bacon 
and   spices. 

TURD/DD/  —  Biscuits  made  with  flour,  eggs  and  white  wine, 
fried    in   oil   and   covered    in   honey    and   chocolate. 


UCCELLETTl  —  «  in  the  Maremma  way  » :  small  birds 
browned  in  oil  and  cooked  in  a  sauce  of  garlic,  anchovies, 
vinegar,  sauce  made  of  tomatoes,  oil,  pepper  and  visciole 
or  olives.  They  are  served  with  rounds  of  fried  or  toasted 
bread. 


VERMICELLI  -  Type  of  pasta  osciutta,  similar  to  spaghetti. 
In  the  Calabrian  way:  boiled  and  seasoned  with  a  sauce 
of  anchovies  or  sardines,  black  pepper,  flavoured  with  onions 
in    olive    oil.    pieces    of    tomatoes    and    sheep's     milk    cheese. 

VITELLO  —  «  alluccelletto  .:  thin  slices  of  lean  veal  cooked 
on  a  strong  flame  with  oil,  garlic,  bay  leaves,  a  little  tomato 
and   white   wine  rpf 


ZAMPONE     —     Minced     pork     with     pepper,     garlic,     spices 
enclosed    in   pig's   trotters. 


ZEPPOLE   —  Sweet   flaky   pastry    fried   or   cooked   in  the  oven. 

ZUPPA  -  .in  the  Pavese  way.:  meat  broth  poured  when 
boiling   on   two   egg    yolks   arranged   on   slices   of   toast. 

ZUPPA  D/  PESCE  —  or  .alia  marinara.:  fish  soup  that  is 
very  varied  with  regard  to  flavours,  aromas  and  choice  of 
fish  used  in  the  various  regions  on  the  Italion  coast  (see  the 
items    •  brodetto  ••    •  ciuppin  •,    •  CTCciucco  •.    'buridda-,    etc.). 


ZUPPA    D/   SOFFRITTO   -   This    is   mode   with    pig's  liver  and 
bacon,   tomatoes   and   chillies. 
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